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Dainty Luncheons 


MENU 
Chicken Consomme 
Pork Chops with Apples Potato Border 
Tomato Souffle 
Macedoine Salad Wafers 
Charlotte Russe and Fruit 
Coffee Cake 


CONSOMME. Clear chicken stock seasoned and 
served in bouillon cups. 


PORK CHOPS WITH APPLES. Use one chop 
(or steak can be used), for each person served. 
Place meat in buttered baking pan, season with 
salt, pepper and sage. Then cut apples in half; 
eore from the stem and blow end, but do not 
make cavity completely through the apple, fill 
cavity with butter and place one-half apple with 
butter side down, on each piece of meat. Bake 
forty-five minutes. Serve with a border of mashed 
potatoes. 


TOMATO SOUFFLE. Fry one-fourth pound of 
ham with one small onion. Steam or boil one- 
half cup of rice. Add to these ingredients, one 
pint of tomatoes, season and bake. 


MACEDOINE SALAD. Combination of vegeta- 
bles, which may be celery, carrots, peas, cauli- 
flower. 

The vegetables are cut into small pieces, cubes 
or balls, cooked, placed in separate bowls, and 
marinated in French dressing; then arranged on a 
platter, covered with lettuce. The celery is plac- 
ed in the center, surrounded by a circle of car- 
rots, then one of peas, with the flowerets of the 
cauliflower separated, and arranged as a border. 


1 


4 


CHARLOTTE RUSSE AND FRUIT. This q 
sert may be moulded in a ring with berries in a 
center of the serving dish and a garnish of bt 
leaves of the berries, or of berries surrounding 
the pudding. x 

Individual moulds, garnished with berries ana 
leaves are especially dainty for a luncheon, 

Fruit may be moulded in the pudding; or crush. 
ed with sugar; it may be used as a sauce, 


MENU 
Cream of Asparagus Soup 
Chicken Fillets Sauce Allemande 
Rice Croquettes 
Potato Poinsettia Salad French Dressing 
Frozen Pudding Macaroons 


FROZEN PUDDING. Ice cream, made of rich 
custard with raisins and nuts, cut fine. Plain or 
whipped cream may be used. 


MACAROONS. Almond paste for making maca- 
roons at home is for sale in cans. 


CREAM OF ASPARAGUS SOUP. Made with- 
out stock, because of sauce allemande in which 
chicken stock is used, is in the same menu. 


CHICKEN FILLETS. The breasts of a chicken 
can be divided into two large and two small fillets. 
The two small fillets may be skewered together, 
to form one individual serving of meat. 

The fillets may be sauted in a small amount of 
olive oil or butter or they may be baked. 

To remove the breast of a chicken, cut the skin 
with a small, sharp knife, and remove the meat 
from the bone cutting close to the breast bone along 
its whole length; then lift and carefully cut the 
meat from the bone on which it lies. The remain- 
der of the chicken may be cut into pieces, cooked, 
and served in any of the ordinary ways; or it may 
be cooked, the meat removed from the bones, and 
used in one of the numerous “made dishes.” 


; SAUCE ALLEMANDE. Made of white stock ee 
milk or cream, thickened with a small amount 0 
flour and egg yolks. 


RICE CROQUETTES. Croquettes, when of soft 
texture, of uniform size and shape, carefully bread- 


ed and fried a delicate brown color, form an attrac- 
tive dish, which is satisfactory to the hostess who 
prepares her own food, as each step but the last, 
the frying, may. be done some hours before serv- 
ing time, thus aiding in the final preparation of 
the meal. ih 


TOMATO POINSETTIA SALAD. Tomatoes, cut 
in sections, three-quarters of the way down, be- 
ginning at the top, with the slices folded back to 
resemble the petals of a flower. Centers may be 
filled with cream cheese, put through a ricer. The 
salad is served on lettuce or cress, and chopped 
chives may be sprinkled over it. 


MENU 
Fruit Punch 
Cream Potatoes Sliced Roast Pork 
Sliced Tomatoes with Salad Dressing 
Olives Rolls Pickles 
Salted Nuts Fruit Salad 
Ice Cream Coffee Wafers. 


Angel Food Cake 


FRUIT PUNCH. One pineapple, or one can of 
erated pineapple, three cups boiling water, one cup 
tea, freshly made, juice of six lemons, juice of ten 
oranges, one quart of strawberry, currant or grape 
juice, one bottle of charged Apploenaris waiter, one 
quart of sugar, or three cups syrup, four quarts 
water. Grate the pineapple and boil with the wa- 
ter twenty minutes, then strain through jelly bag, 
pressing out all the juice, let cool and add rest 
of fruit juice, the tea and the syrup, or if sugar 
is used, add one pint of water to sugar and cook 
to syrup, cool before using. Chill and served with 
strawberries or sliced bananas. 


CREAM POTATOES. Reheat two cups of cold 
boiled potatoes diced. In one and a half cups white 


sauce. 
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ANGEL FOOD. Whites of twelve eggs, one 
cup flour, one teaspoon cream of tartar, one tea- 
spoon baking powder, half teaspoon salt, one and 
a half cups sugar. Sift flour and baking powder 
twelve times. Sift sugar twelve times, add 
cream of tartar and salt to the eggs and beat to 
a stiff froth. Add sugar and flour alternately, 
stir lightly but thoroughly. Flavor to taste and 
bake slowly forty minutes. This makes a large 
cake and if baked in large-size aluminum angel 
food pan, will cut from sixteen to twenty pieces. 


MENU 
Fruit Cocktail 
Potatoes Baked in Half Shell 


Rolls Olives Pickles 
Fruit Salad Salted Pecans 
Chicken Croquettes 
Ice Cream Angel Food Cake 
Coffee 


POTATOES BAKED IN HALF SHELL. Select 
six medium-sized potatoes and bake. Remove from 
oven and cut lengthwise in halves, scoop out in- 
side. Mash, add two tablespoons butter, three ta- 
blespoons hot milk, salt and pepper to taste. Then 
add whites of two eggs, well beaten. Refill skins 
and bake five to eight minutes in hot oven. Pota- 
toes may be sprinkled with grated cheese before 
putting in oven. 


CHICKEN CROQUETTES. Mix two cups cold 
cooked chicken, finely chopped, with half cup Eng- 
lish Walnut meats, finely chopped, add half tea- 
spoon salt, one-fourth teaspoon celery salt, f. g. 
cayenne, a slight grating of nutmeg, one teaspoon 
lemon juice, a few drops onion juice and one tea- 
spoon finely chopped parsley. Moisten with one cup 
thick white sauce. Mould in cork shape cro- 
quettes, using a rounded tablespoon of mixture 
for each croquette. Roll in crumbs, egg and crumbs 
and fry in deep, hot fat. Drain on brown paper. 
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FRUIT COCKTAIL. Remove the pulp from one 
large grapefruit, cut in one-inch pieces, mix with 
an equal measure of fresh pineapple, removed 
from the core in irregular pieces, using a silver 
fork for this purpose, and fresh strawberries, hull- 
ed and cut in halves. Mix all lightly together, 
chill and pile moundlike in stemmed glasses. 


MENU 
Fruit Cup 
Veal Birds Baked Potatoes 
Sliced Tomatoes Mayonnaise 
Rolls Pickles 
Salted Nuts 
Mint Ice Cream Devil’s Food Cake 
Coffee 


FRUIT CUP. Let slices of peeled peaches, bits 
of prepared pineapple, stoned cherries, peeled plums, 
white grapes, seeded and skinned, and orange sec- 
tions stand in their own juice and syrup, surround- 
ed by ice, until thoroughly chilled. To serve, dis- 
pose in tall stemmed glasses. Can cover with a few 
spoonsful of fruit sherbet, flavored to taste. 

VEAL BIRDS. Cover small pieces of veal steak 
with dressing, fold slices together and fasten to- 
gether with skewers. Sprinkle with salt and pep- 
per. Dredge with flour, and fry slowly in hot 
butter until a golden brown. 


DEVIL’S FOOD. Cream half cup butter, add 
gradually one and a half cups sugar, the well- 
beaten yolks of four eggs. Mix and sift two 
cups flour, three teaspoons baking powder, and 
one-fourth teaspoon salt. Add alternately to first 
mixture with half cup milk and two squares of — 
chocolate, melted in half cup boiling water (when 
cool, add to milk). Beat thoroughly, add one tea- 
spoon vanilla then fold in the stiffly beaten whites 
of four eggs. Turn into buttered cake pans and 
bake forty to forty-five minutes in a moderate 
oven. When slightly cooled, spread with marsh- 
mallow frosting. 


LUNCHEON ROLLS. Add two tablespoons 
ar and one-fourth teaspoon salt to half cup | 
ed milk. ‘When lukewarm, one-fourth compr. 
ed yeast cake, dissolved in two tablespoons ly 7 
warm water and three-fourths cup flour. Beat yn. 
til ingredients are well blended, cover and set to 
rise in a warm place. When light, add two table 
spoons melted butter, one well-beaten egg, ones ou 
fourth teaspoon grated rind of a lemon and enough _ 
flour to handle. Knead until smooth and elastic, — 
Set to rise again, then roll to half inch thickness 
and shape in “finger” rolls three inches long and 
a trifle larger than a lead pencil, tapering at the 
ends; cover, set to rise and bake fifteen minutes 
in a hot oven. Two minutes before removing from 
oven, brush them over with the slightly beaten 
white of an egg, diluted with two tablespoons of 
milk; this gives them a glazed appearance, 


MENU 
Prune Cocktail 
Potato Souffle Cold Roast Beef 
Pea Salad 
Rolls Pickles 
Bisque Apple Sauce Cake 


PRUNE COCKTAIL. Pour cold water over se- 
lect prunes, let stand over night; cook in the same — 
water; when tender and the water is almost ab- © 
sorbed, set aside to cool. Remove stones and cut 
prunes in quarters, lengthwise. Put six or eight 
pieces in a cocktail glass, pour over three tea- 
spoons lemon juice. Sift fine sugar on top and 
serve at the beginning of luncheon. The prepared 
prunes with dressing may be served in center of 
grapefruit, either at luncheon or breakfast. 


POTATO SOUFFLE. To two cups hot, riced 
potato, add one egg yolk, well beaten, three Bit ah 
blespoons hot cream, season with salt, pepper and ‘ia 
paprika. Fold in the stiffly beaten whites of th 
eggs. Mix lightly, turn into a buttered ae 
dish. Brush the top over with milk or slight 
beaten egg and bake in the oven until well 
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and delicately browned. 


BISQUE. One pint thick, sweet cream, four 
eggs, (whites), one cup sugar, one teaspoon vanil- 
la. Whip cream stiff, beat whites of eggs stiff, 
add sugar to cream, then the eggs and vanilla. 
Fold in one cup finely chopped walnut meats. 
Place in covered dish and pack in snow to freeze. 


APPLE SAUCE CAKE. Cream half cup butter 
or lard, add gradually one and a fourth cups brown 
sugar, yolk:one egg, lightly beaten. Mix and sift 
three cups pastry flour, half teaspoon salt, one 
teaspoon baking powder, one teaspoon cinnamon, 
half teaspoon cloves and half teaspoon nutmeg. 
Add three-fourths teaspoon soda to one cup of 
unsweetened apple sauce (cooked quite dry). Stir 
until soda is dissolved and sauce foams, add to 
first mixture, add stiffly beaten white of egg, add 
raisins, dredged with some of the flour reserved 
for this purpose. Beat mixture thoroughly, turn 
into an ungreased tube pan and bake fifty to sixty 
minutes in a moderate: oven. 


LUNCHEON FOR A CHILDREN’S PARTY 
Banana Cocktail 


Scalloped Potatoes Meat Loaf 
Bread and Butter Sandwiches 
Fruit Salad Salted Nuts 
Ice Cream Cake . 


Chocolate with Marshmallows 


STRAWBERRY AND BANANA _ COCKTAILS. 
Chill cocktail glasses. Wash and hull large, choice 
strawberries, cut them in slices lengthwise, line 
chilled glasses with slices, fill center with balls, 
cut from large, ripe bananas (using a French 
vegetable cutter for this purpose). Pour over 
chilled fruit juice. 


SCALLOPED POTATOES. Pare and slice four 
potatoes. Put a layer in buttered baking dish, 
sprinkle with salt and pepper, dredge with flour 
or cracker crumbs, and dot over with half table- 
spoon butter, repeat. Cover with hot milk, bake 
until potatoes are soft. 


AF. Put three pounds of veal, cut 

smilie Neal or shin, through the meat chopper 
d of salt pork; mix with a cup 

of soft bread crumbs, two beaten eggs, three level 
teaspoonsful of salt, and a half teaspoonful of 
pepper, and press in a bread tin; bake three hours, 
putting a puttered paper over it for the last hour, 
and frequently paste with mixed water and melt- 
ed butter, kept hot on the stove. Serve in thin 
slices when cold. A dish of salad, made of hard- 
boiled eggs on lettuce with mayonnaise, is nice 


with this. 


MENU 
Cod Fish Balls Pickles 
Tomato, Green Corn and Small Lima Bean Salad 
Bread and Butter Sandwiches 


Maple Custard Apple Jelly 
Lemonade 


COD FISH BALLS. Wash Cod Fish “middles” 
in cold water; let soak in cold water several hours. 
“Pick up” in small pieces (there should be one cup, 
well packed). Wash, pare and cut potatoes in 
uniform slices, (there should be two and a half 
cups). Cook fish and potatoes together in boiling 
water to cover, until potatoes are tender. Drain 
through a sieve; return to stew pan and mash 
thoroughly, then beat with a fork. Add half ta- 
blespoon butter, one well-beaten egg and season 
with pepper and salt if necessary. Beat mixture 
until light and drop by tablespoon in a croquette 
basket. Fry one minute in deep, hot fat. Drain 
on brown paper and serve with thin white sauce. 


TOMATO, GREEN CORN AND SMALL LIMA 
BEAN SALAD. Cut cold boiled Mexican corn from 
the cob. There should be one cup. Cook small, 
fresh lima beans in boiling, salted water with a 
small onion until tender. Drain and chill, both 
beans and corn. Mix together, moisten with may- 
onnaise and fill peeled and chilled tomato cups, 
piling salad moundlike. Set a rose of mayonnaise 
on top of each and garnish with a plume of curle 
be Set each tomato in a nest of crisp chicory 
eaves. 
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Every Day Luncheons 


MENU 
Grilled Sardines with Lemon Butter 
Rolls Baked Apples with Cream 
Cocoa Sponge Cake 


GRILLED SARDINES. Drain twelve sardines, 
cook until heated, turning frequently. Place on 
pieces of dry toast and serve with lemon butter. 

LEMON BUTTER. One-fourth cup butter, one 
tablespoon lemon juice. Cream the butter and 
slowly add the lemon juice. 


MENU 
Tomato Soup Crisp Crackers 
Egg Salad White Bread 
Oranges Tea 


EGG SALAD. Slice hard-boiled eggs and cover 
with salad dressing. Lobster Salad can be made 


the same way, or hard-boiled eggs can be used 
with the fish. 


MENU 
Cold Sliced Meat Cheese Fondue 
Bread and Butter 
Sliced Peaches Cookies 
Coffee 


CHEESE FONDUE. One cup scalded milk, one 
cup soft, stale bread crumbs, one-fourth pound 
of mild cheese, cut in small pieces, one tablespoon 
butter, half teaspoon salt, three eggs. Mix first 
five ingredients, add yolks of egg, beaten well. 
Fold in whites of egg, beaten stiff, pour in butter- 
ed baking dish and bake twenty minutes. 


MENU 
Scalloped Oysters 
Rolls Celery Salad 
Jelly Tarts Tea - 


SCALLOPED OYSTERS. Oysters may be scal- 
loped the same way as potatoes, but do not use 
but two layers of oysters. 
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MENU 
Hot Creamed Eggs and Cheese 
Lettuce Sandwiches 
i Cakes Orange Marmalade 
ee anes Olives 


EGGS CREAMED WITH CHEESE. Prepare a 
cup of white sauce by melting @ tablespoonful of 
butter, and adding, when it bubbles, two level ta- 
plespoons of flour; when smooth, add a cup of rich 
milk and stir till creamy; season with salt and 
cayenne. Then add the whites of six hard-boiled 
eggs, chopped evenly. Mix the yolks until smooth 
with a tablespoonful of olive oil, a teaspoonful of 
dry mustard, salt and cayenne. Cover toast with 
grated or bottled Parmesan cheese and put the 
eggs over, and last the yolks, which need not be 
hot, though they may be put into the dish for an 


instant. 


MENU 
Hot Scrambled Eggs with Tomato 
Veal Loaf 
Cream Cheese Sandwiches Pickles 
Fresh Ginger Bread . Coffee 


EGGS WITH TOMATO. Cut up four tomatoes 
and stew with a teaspoonful of onion, salt and 
pepper. Scramble six eggs in the chafing dish, and 
when half set, add the tomato; season and serve 


from the dish. ; 


MENU 
Eggs Scrambled with Chopped Green Peppers 
Shrimp Salad Olive Sandwiches 
Sponge Cake Coffee 


EGGS WITH CURRY. Rub the inside of the 
chafing dish with half an onion; put in a tablespoon- 
ful of butter and let it melt while you beat five 
eggs and add to them half a teaspoonful of salt 
and as much curry powder stirred in two table- 
spoonsful milk. Turn all into the hot dish and 
cook till smooth, stirring constantly. 
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MENU 
Creamed Turkey Brown Bread Sandwiches 
Lettuce Salad Cheese Straws 
Tea 


WHITE SAUCE. The simplest thing by way of 
hot dish, whether the chafing dish is used or 
not, is something heated in a cream sauce. The 
rule for it never varies. Two tablespoons butter, 
one anda half tablespoons of flour, cooked 
together until they are smooth, then add a cup of 
rich milk with salt and pepper, the whole cooked 
to a thick cream. With this, add one can of cold 
chicken, turkey, lamb, veal, diced with a little 
celery, salt or chopped parsley. Canned lobster, 
salmon, oysters or clams may be cooked the same 
way. Or hard-boiled eggs may be used. 


MENU 
Cold Sliced Tongue Macaroni and Cheese 
Lettuce Salad Crackers 
Wafers Coffee 


MACARONI AND CHEESE. Put a layer of 
boiled macaroni in buttered baking dish. Sprinkle 
with grated cheese, repeat, pour over white sauce. 
Cover with buttered crumbs, and bake until the 
crumbs are brown. 


MENU 
Lobster a la Newburg Watercress Sandwiches 
Olives Stuffed Eggs 


Thin Crackers and Cheese 


SAUCE A LA NEWBURG. All sorts of canned 
fish, salmon, shrimps, crab meat and lobster, are 
especially good cooked in the chafing dish. A la 
Newburg: Put a cup of cream, the beaten yolks 
of three eggs in the dish, and cook till thick as 
heavy cream, stirring all the time, then add the 
lobster or crab meat and serve. 
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MENU 
Creamed Canned Chicken 
Cold Slieed Tongue Cucumber Sandwiches 
Lady Fingers Coffee 


CREAMED CHICKEN. Make a cup or more of 
rich, white sauce, well seasoned. Open a can of 
chicken, cut it into even pieces and heat thor- — 
oughly in the sauce. 


MENU 
Creamed Hard-Boiled Eggs 
Chicken Salad Olives 
Golden Corn Bread 
Cake Coffee 


CREAMED HARD-BOILED EGGS. Heat half a 
pint of thick cream and season with salt and pap- 
rika. Stir into it hard-boiled eggs, chopped into 
even pieces until perfectly stiff. Serve with a bit 
of parsley. 


CHICKEN OR TURKEY SALAD. Cut the meat 
into cubes and measure it. Take half as much 
celery, cut into pieces as large as the meat, do not 
mince it. Add three or four’. hard-boiled eggs, 
also cut up, and an equal quantity of olives. ‘Put 
French dressing over all and let it stand two 
hours in a cool place. Make a thick mayonnaise 
and put on before serving. Mix well together, re- 
taining enough to mask the top. 


GOLDEN CORN BREAD. Cream four table- 
spoons butter, add gradually one-third cup sugar, 
stirring constantly. Sift together one and one- 
fourth cups yellow cornmeal, one and one-fourth 
cups flour, four tablespoons baking powder and one 
teaspoon salt. Add alternately to first mixture, 
one and a half cups milk. Then fold in the stiff- 
ly beaten whites of three eggs. Bake in a shallow 
buttered pan twenty-five minutes. Serve hot with 
maple syrup. 
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MENU 


Cold Sliced Corn Beef Corn a la Southern 
Wheat Bread and Butter 
Nabiscos Cocoa 


Grapes and Pears 


CORN A LA SOUTHERN. One can corn, two 
eggs, slightly beaten, one teaspoon salt, one-eighth 
teaspoon pepper, one and a half tablespoons melted 
butter, half pint scalded milk. Turn into buttered 
baking dish and bake in slow oven until firm. 


MENU 
Veal Loaf or Veal and Ham Pie 
Plain French Dressed Lettuce 
Bread and Butter Sandwiches 
Sliced Peaches Cake 
Iced Coffee or Tea 


VEAL AND HAM PIE. It is made by stewing 
equal parts of veal and ham with plenty of bones 
from the veal, until the meat is tender. Then it 
is cut into strips, laid in a deep baking dish in 
alternate layers, seasoned and covered with the 
strained stock. A delicate crust is put on top and 
quickly baked and the pie set away to cool, when 
it will be found, that the stock has jellied, and the 
meat is embedded in an aspic. It is to be cut 
just as a pie is cut, and will be found the pleasant- 
est sort of change from the usual thing. 


MENU 
Deviled Sardines With Bacon 
Swiss Cheese Sandwiches Pimentos 
Spice Cake Coffee 


DEVILED SARDINES WITH BACON. Drain a 
box of large sardines, have ready also half pound 
of very thinly sliced bacon. When ‘the chafing 
dish is very hot, put in the bacon and crisp, and 
put it on the platter while you heat the sardines 
in the fat and cover them with a seasoning of 
salt, cayenne and dry mustard. Have ready some 
Strips of toast and quickly turn one into the fat; 
lay this on a platter, add a sardine and prepare a 
Second and so on. Surround the fish with the 
bacon. 
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MENU 
Deviled Eggs in Cream Sauce 
Ham Sandwiches Marguerites 
Coffee Tea 


DEVILED EGGS IN CREAM SAUCE. Remove 
the shells from six hard-cooked eggs. Cut care- 
fully in halves, lengthwise, remove the yolks. Set 
aside the whites in pairs. Mash yolks and rub 
through a sieve. Season with salt, pepper, pre- 
pared mustard and vinegar. Beat until well 
blended. Refill the whites with mixture, spread 
smooth, put together in pairs, press firmly. Spread 
the remainder of mixture in a shallow dish; dis- 
pose eggs above and cover with a thin, white sauce. 
Sprinkle top with buttered crumbs and bake in 
oven until crumbs are brown. 


MENU 
Welsh Rarebit 
Sandwiches Potato and Olive Salad 
Coffee Cake 


WELSH RAREBIT. Melt two tablespoons of but- 
ter in the chafing dish, add one teaspoon of flour, 
mix well, then pour on gradually, while stirring, 
half a cup of rich sweet milk, and cook until thick. 
Add a quarter of a pound of mild cheese cut into 
dice, half teaspoon of salt, half teaspoon mustard, 
a pinch paprika, a quarter of a teaspoon of white 
pepper, and stir until the cheese has melted and 
the mixture is smooth and creamy. Pour over 
hot buttered crackers. 


POTATO AND OLIVE SALAD. Cut into dice 
four good-sized boiled potatoes, add fifteen stoned 
olives, cut into good-sized pieces, and two hard- 
boiled eggs also cut up. Sprinkle with salt, olive 
oil and vinegar, and fold all together. Set on ice 
for an hour; add half a cup of stiff mayonnaise, cov- 
er with what is left, and put a few rings of olives 
over the top. | 


FRUIT COCKTAIL. A variety of fruit in sea- 
son may be used, two or three sorts give the most 
satisfactory results. The fruit is cut into smali 
nieces, and served in a dainty glass cup; the juice 
is strained, added to the cup, and the whole is 
sweetened slightly, by pouring over it a sugar 
and water syrup, which has been boiled and cool- 
ed. Serve very cold. 


SETTING THE TABLE 


The tablecloth should be laid smoothly and even- 
ly on the table. Doilies instead of a cloth may 
be used. 


Twenty-five to thirty inches is allowed from 
plate to plate. 


An individual “cover” consists of plates, glasses, 
silver and napkin to be used by one person and is 
laid within this space. To the right of this plate 
or space, are laid the knives, with sharp edges 
turned to the left, the spoons with the bowls 
turned up, to the left are the forks, the tines turn- 
ed up, arranged in the order in which they are to 
be used. the first being farthest from the plate. 
The water glass stands at the point of the knife, 
the bread and butter plate, if used, at the top 
and slightly to the left of the forks, the napkin 
lies at the left of the silver with the fold at the 
top, the open edges at the right and toward the 
edge of the table. 


The serving of coffee, in the living room or li- 
brary, on the porch or lawn, after a luncheon or 
dinner, adds to the pleasure: of the company, and 
is a custom that is becoming universal. 


For luncheon, especially, fruit juices are often 
made into a cold drink, and served or a mixture 
of iced tea and fruit juices is used. 


16 


ORDER OF SERVING PEOPLE AT TABLE 


The guest of honor, if a man, should be seated 
at the right of the hostess, if a woman, at the 
right of the host. The following is the usual] 
order of serving. 


1 


All the women served before the men, beginning 
with the hostess or guest of honor. 


2 


The guest of honor or the hostess, served first, 
then the next person, irrespective of whether a 
man or woman, continuing thus around the table. 


Serve one course around the table to the right, 
the next to the left, that no side be always served 
last. 


The advantage of passing a dish first to the 
hostess is that it enables her to see if it is proper- 
ly prepared and provided with the necessary fork 
or spoon. 


The waitress stands at the left of the person 
being served, whether she is passing a dish from 
which he is to help himself, or sitting down or 
removing a plate, unless the article bleongs to 
the right of the plate as a cup, glass or spoon. 


In clearing the table the following rules should 
be observed: 


Do not sit one dish upon another. 


Do not remove silver and cutlery from the dishes 
in which they have been used. 


Remove plates or principal dish first, then 
smaller serving dishes, then individual dishes. 


Crumbs should be removed from a polished table 
with a folded napkin, using a small tray to re- 
ceive the crumbs, if from a tablecloth either 4 
napkin or crumb knife may be used. 
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